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Subject:     "BLESSINGS  THEN  AND  NOT!.11     Information  from  the  Bureau  of  Plant  Industry 
and  other  "bureaus,  U.  S. Department  of  Agriculture. 

— ooOoo — 

Traditionally  Thanksgiving  is  a  day  for  counting  our  blessings.     And  the  time 
to  choose  for  that  reflective  task  is  probably  the  late  afternoon  when  we're  all 
"too  full  for  utterance 11 ,  but  still  cracking  nuts  and  inmching  raisins  before  the 
open  fire. 

There  are  so  many  kinds  of  blessings  to  count  in  these  United  States  today 
that  we'd  better  limit  ourselves.    Plow  about  the  fine  Thanksgiving  dinner  we'vu  just 
finished?    Let's  check  on  that,-  as  a  whole  and  in  all  its  parts.    TCith  a  special 
bit  of  gratitu.de  to  the  Indians  who  helped  the  early  settlers  in  New  England,  and 
later  taught  them  the  use  of  many  foods  unknown  in  Europe. 

Some  of  us  today  have  eaten  a.  dinner  which  is  strongly  reminiscent  of  the 
foods  the  Pilgrims  got  at  one  time  or  another  from  the  Indians.     The  turkey, 
cranberry  sauce,  sweetpotatoes,  beans,   succotash,  pie  made  from  the  golden  pumpkin, 
maybe  bread  made  from  cornmeal,  and  wild  mts  to  crack,     Of  course  Europeans  had 
beans,  but  they  arc  also  listed  among  foods  Indians  grew  and  liked.  Cranberry 
relish  and  cranberry  pemmican  a.rc  on  thoir  list,  too.    TThile  as  for  succotash- 
every  school  child  knows  its  Indian  origin. 

But  the  Thanksgiving  dinner  of  today  may  ring  many  changes  on  this  combina- 
tion.   Most  of  the  changes  make  us  realize  that  science  has  been  at  work  in  the  past 
half  century  to  improve  and  diversify  the  kinds  of  food  on  our  American  tables.  In 
Passing,  we  might  add  a  wish  that  all  Americans  were  able  to  take  advantage  of  our 
fl&tional  food  abundance,-  that's  something  many  agencies  are  working  for  right  now. 
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If  we're  among  the  fortunate  who  hove  had  a  typical  Thanksgiving  feast,  that's  a 

blessing  in  itself  to  "be  counted  heavily. 

Since  foods  are  primarily  products  of  farms,  that  means  that  agricultural 
science  in  its  many  aspects,  has  contributed  to  the  improvement  and  the  variety  of 
foods  today.     The  U.  S.  Department  of  Agriculture,  the  State  agricultural  colleges 
and  Experiment  Stations,  research  foundations,  commercial  laboratories,  and  many 
individuals,  have  all  had  a  hand  in  the  result.    Better  distribution  and  refriger- 
ated transportation  have  made  a  big  difference.    We've  learned  a  lot,  too,  about 
storing  foods  successfully,  both  by  home  methods  and  commercially. 

Let's  illustrate  with  the  foods  you  may  havo  had  on  your  menu  today.    Did  you 
start  with  tomato  juice  cocktail?    Tfricthor  it  was  your  own  make  or  commercially 
canned,  the  idea  of  using  tomato  juice  in  this  way  is  relatively  new.     It  has  come 
to  the  fore  in  the  last  twenty  years,  partly  through  the  science  of  nutrition,-  the 
discovery  that  tomatoes  are  a  good  source  of  vitamin  C;  partly  through  the  plant 
scientists  who  have  worked  on  diseases  and  insect  pests  of  tomatoes,  and  also  on 
"reeding  more  resistant  or  better  flavored  varieties;  partly  because  tomatoes  and 
tomato  juice  are  easy  to  can,-  and  partly  because  people  just  like  the  mild  acid 
tomato  flavor  to  start  a  meal. 

Turkey  talk  has  been  in-  and  on-  the  air  so  much  the  past  week  that  we'll 
.-•'ss  the  royal  American  bird  over  with  just  two  comments.    One  is  a  reminder  that 
^e  science  of  raising  turkeys  for  market  has  eliminated  many  of  the  Iossjs  that 
-sed  to  occur  and  resulted  in  lower  prices  to  the  consumer.     The  other  is  that  we 
Enn  1101,7  have  turkeys  almost  all  the  year  around  instead  of  only  at  Thanksgiving  and 
-^otmas.    I  haven't  forgotten  the  much-heralded  "streamlined  turkey",  grown  at 

tsvilie  Agricultural  Research  Farm,  but  they're  not  among  our  present  blessings 
n-s  yet. 

Whether  your  dinner  featured  sweetpotatoes  or  white  potatoes  (I  hope  not  both), 
science  has  made  them  what  they  are  today.    And  storage  experts  have  con- 
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ducted  many  temperature  studies  that  have  resulted  in  "bettor  keeping  for  "both  kinds 
of  potatoes,     There  should  "be  a  word  in  here  for  the  economists  who  have  made  potato 
grading  a  market  requirement.    T7hen  you  buy  a  U.S.Ko,  1  white  potato  you're  really 
getting  something  of  high  market  quality. 

Now  about  those  beans  you  enjoyed  as  much  as  the  Indians  and  early  settlers 
did.     They  wore  once  stringy  and  maybe  tough  but  now  stringloss  or  practically  so- 
becausc  plant  studies  have  perfected  stringloss,  disease  resistant  varieties.  If 
the  [Thanksgiving  vegetable  was  broccoli  rather  than  beans,  you  have  modem  methods 
of  truck  farming  and  refrigerated  transportation  to  thank  for  the  rise  of  this  ob- 
scure European  visitor  to  top  social  rank  among  the  vegetables.    Broccoli  was 
planted  by  a  :cVw  Italian  newcomers  because  they  used  it  in  their  native  Italy.  The 
French,  too,  used  broccoli  at  home.     Demand  grew-  production  increased-  and  price 
came  down  within  rerch  of  the  average  household. 

Maybe  you  had  canned  corn  on  the  cob-  a  modern  success  version  of  what  was 

probably  the  most  important  food  borrowed  from  the  Indians,     ^'he  Indians  made  fruit 

beverages  of  various  kinds  but  apparently  cider  was  introduced  by  the  white  man. 

And  possibly  ;  our  salad  consisted  of  iceberg  lettuce,  grapefruit  and  avacado-  these 

are  all  table  newcomrs  .  that  were  onco  seen  only  at  the  tables  of  the  privileged 

few.    Plant  men  have  encouraged  growers  of  all  three  of  these  valuable  foods  to  a 

Point  where  thousands  of  carload  lots  arc  sold  every  year.     To  the  nutritionists 

goes  the  credit  for  the  great  increase  in  our  national  appetite  for  vitamin-be aring 

lettuce,  to  the  plant  scientist,  credit  for  perfecting  the  hard,   crisp  varieties. 

Even  the  raisins  and  nuts  arc  now  handled  by  far  better  methods  than  they 
^sed  to  be,  because  science  has  shown  the  reasons  for  poor  keeping  qualities.  Have 
1  forgotten  anything?    Oh,  Yes,-  the  dessert. 

Well,  whether  it  was  pumpkin  pie  or  homemade  ice  cream,   too  many  different 
modern  factors  entered  into  that  dessert  for  discussion  today.     So  let's  just  be 
thankful  there  was  o  dessert.     It's  been  a  nice  Thanksgiving,  hasn't  it? 

JLJ..V,.  !l  JUL 
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